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Now  right  in  the  midst  of  winter,  it's  a  good  guess  your  family  wants  more 
meat  than  usual.     So  today  I'm  going  to  give  you  some  pointers  that  may  help  you 
in  buying  meat.     It's  not  always  so  easy  to  tell  the  difference  between  high- 
quality  and  low-quality  meat  just  by  looking.     So  sometimes  you  get  the  :eat  you 
want  and  sometimes  you're  pretty  disappointed.    But  if  you  buy  meat  by  Government 
grades  it's  easy  to  know  what  you're  getting. 

Before  you  set  out  to  buy  meat  by  grade,  you'll  want  to  know  the  names  of  the 
official  grades  you'll  find  in  your  store,  and  what  each  grade  means.     S0  here  are 
the  names  in  order  from  the  top  grade  down  to  the  lowest  grade  usually  sold  retail 
First,  Prime,  next,  Choice,  then  Good,  Commercial,  andUt'lity.    Just  5  names  to 
remember.    And  they're  the  same  for  veal  and  lamb  —  and  for  beef,     ^o  that  makes 
it  pretty  simple  for  any  shopper. 

Now  for  the  differences  in  quality  among  the  grades.     Degree  of  quality  has 
a  lot  to  do  with  flavor  and  with  the  ease  of  preparation.     So  top  grades  of  meat 
have  more  fat,  lower  grades  less.    Of  course,  veal  never  has  very  much  fat  anyway, 
eventl»  top  grade.    So  it's  a  little  more  difficult  to  cook  low-grade  veal  cSaops, 
cutlets,  or  shoulder  roasts,  for.  example,  so  they're  not  too  dry.    The  highest 
grade  oi  veal,  Prime,  is  very  light  pink  in  color  and  is  very  firm.    As  the  grade 
is  lower,  the  color  is  deeper,  and  in  the  lower  grades  may  even  appear  tan  in  col«r 
instead  of  pink.      Also  the  meat  in  the  lower  grades  is  less  firm  and  in  the  very 
lowest  grade  may  seem  moist  and  soft.    And  here's  another  point  —  high-grade  veal 
usually  has  more  edible  meat  foi*  th*>  same  amount  of  bone. 

Prime  veal  is  very  scarce.     The  top  grade  is  scarce  in  all  kinds  of  meat. 
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The  standards  are  so  high  that  very  little  meat  can  measure  up  to  the  requirements. 
So  you  won't  find  meat  graded  prime  in  your  store  very  often.    But  Choice  is  really 
as  high  a  grade  as  most  folks  want.     Consumers  who  are  decidedly  quality  conscious 
want  this  grade. 

In  lamb  as  in  veal,  the  higher  the  grade,  the  lighter  the  color  of  the  meat. 
High-grade  lamb  is  fine-grained  and  firm.    As  the  grade  is  lower,  the  color  of  the 
meat  is  deeper  and  the  meat  is  coarser.    In  lower  grades  the  meat  may  appear  soft. 
High-grade  lamb  has  considerable  fat.    As  the  grade  is  lower,  the  fat  is  less. 
And  people  who  don't  like  so  much  fat  sometimes  prefer  lamb  of  the  grade  U.  S.  Good 
for  this  very  reason. 

Many  a  housewife,  buying  lamb,  has  wondered  if  she  was  getting  lamb  or  mutton 
If  she  buys  by  grade  she  won't  have  to  wonder  for  the  grades  will  tell  her.  All 
neat  from  graded  sheep  and  lambs  falls  into  one  of  three  classes.    It's  either 
lamb,  yearling  mutton,  or  mutton.     And  these  classes  go  right  on  the  stamps  along 
with  the  grades.     So  if  the  stamp  says  lamb,  you  get  lamb.     Yearling  mutton,  marked 
as  yearling  mutton  if  the  meat  has  a  grade  stamp,  is  for  sale  in  retail  stores  some- 
times, especially  in  the  summer  and  early  fall.    But  mutton  is  rarely  for  sale  in 
your  stores.    Most  mutton  is  used  for  other  purposes,  in  hotels  and  restaurants  and 
in  processed  foods. 

To  recognize  U.  S,  graded  lamb  in  the  stores,  look  for  a  ribbon  type  stamp 
right  on  the  meat.  It's  a  stamp  that  repeats  the  grade  several  times  in  a  row  on 
each  of  the  major  cuts.     It  looks  just  the  same  as  it  does  on  beef. 

In  finding  the  grade  on  veal,  you  will  sometimes  have  a  little  more  difficulty 
For  veal,  unlike  other  meat,  is  sometimes  shipped  with  the  skin  still  on  it.  That's 
for  trade  reasons.    And  naturally  this  skin  complicates  marking  the  grade  with  the 
ribbon  type  stamp.    So     far  no  completely  satisfactory  way  for  stamping  such  veal 
has  been  found  -  -  but  the  experts  are  working  on  it.    And  even  on  this  veal  that's 
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shipped  with  the  skin  on,  the  grade  is  marked  twice  on  each  side  —  once  on  the 
brisket  and  once  on  the  shank.     In  some  stores,  it  may  be  practical  for  you  to  see 
this  stamp.  Of  course,  veal  shipped  after  it's  Skinned  can  be  ribbon-stamped  just  as 
other  meat. 

Don't  confuse  the  quali ty  grade  stamps  with  the  U.  S_.  Inspection  stamps.  Both 
are  purple,  to  be  sure.    And  both  are  harmless  vegetable  coloring  that  usually  dis- 
appears when  you  cook  the  meat.     The  law  requires  U.  S.  inspection  of  all  meat  that 
goes  into  interstate  trade.    And  the  round  stamp  shows  that  the  meat  was  inspected 
and  passed  as  wholesome  food.    But  the  round  stamp  has  nothing  to  do  xitith  quality. 

And  now  about  price  of  the  different  grades.     Other  things  being  equal,  you 

can  expect  the  price  to  be  relatively  up  or  down  as  the  grade  is  high  or  low.  Prime 
meat  naturally  should  sell  at  a  .higher  price  than  meat  of  commercial  or  Utility 
grade.    But  in  deciding  what  price  you  really  should  pay  for  any  cut  of  meat,  you'll 

usually  have  to  consider  more  than  the  grade.    Most  stores  don't  carry  all  grades, 
"but  rather  carry  one  grade  that  seems  to  suit  the  taste  and  pocketbook  of  most  of  itf 

customers.     So  you  rarely  can  compare  prices  for  different  grades  of  meat  at  the  same 

store.    And  when  you  compare  prices  in  different  stores,  you'll  have  to  think  about 

the  amount  of  service  the  store  gives  and  its  location.  Both  of  these  make  a  differ- 
ence in  the  amount  of  money  the  store  must  take  in  if  it's  to  stay  open.     Then  too, 

some  meat  cutters  trim  meat  a  great  deal  for  you  before  they  weigh  it  —  others  don't 

and  this  usually  makes  a  difference  in  the  price  you  pay  per  pound,    ^ut  even  though 

all  these  points  affect  the  price,  so  should  the  grade  of  the  meat. 

U.  S.  grades  stamped  right  on  the  meat  give  you  homemakers  a  ehance  to  buy 
meat  without  all  this  guesswork.     The  stamps  show  you  just  what  the  grade  is  accord- 
ing to  official  standards  developed  by  the  U.  S.  Department  of  Agriculture.  Then 
it's  up  to  you  to  oick  out  the  grade  that's  right  for  your  purpose  and  your  pocket- 
book.    Highly  qualified  experts  do  the  grading.     So  buying  meat  by  grade  is  much 
like  taking  a  meat  expert  shopping  with  you. 


